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Display Description 
Looking for a new favorite recipe?  We have set up a display of cookbooks on the 
TAPS shelving this month! 
 
A few of the items on display are: 
500 Ice Creams, Sorbets & Gelatos: The Only Ice Cream Compendium You’ll Ever 
Need 
Balancing Flavors East & West: The Simplicity of Great Taste 
Farm Fresh Southern Cooking: Straight from the Garden to your Dinner Table 
The Happy Herbivore: Over 175 Delicious Fat-Free & Low-Fat Vegan Recipes 
Living Cuisine: The Art and Spirit of Raw Food 
  
Interested in more than just recipes?  Find books on the lives of famous foodies, food 
fiction, or movies about food on the libraries' Recipes LibGuide: 
http://clemson.libguides.com/content.php?pid=501494&sid=4126885. 
 
- Posted on Clemson University Libraries’ Blog, November 18th 2014 
Works on Display 
• Algood, Tammy.  Farm Fresh Southern Cooking: Straight from the Garden to your Dinner Table.  Nashville, 
Thomas Nelson, 2012.  Print.  TX715.2.S68A39 2012. 
• America’s Test Kitchen, eds.  The America’s Test Kitchen Family Cookbook.  Photo. Daniel J. van Ackere and 
Carl Tremblay. Brookline, MA: America’s Test Kitchen, 2006.  Print.  TX715.A549 2006. 
• Anthony, Dawn, Elaine Anthony, and Selwa Anthony.  Lebanese Cooking.  North Clarendon, VT: Periplus, 
2006.  Print.  TX725.L4A58 2006. 
• Bacon, Josephine, and Jenni Fleetwood.  Food and Cooking of Africa and the Middle East: A Fascinating 
Journey through Rich and Diverse Cuisines, the Culinary History, the Ingredients, the Techniques and over 150 
Authentic Dishes.  London: Lorenz, 2006.  Print.  TX725.A4B33 2006. 
• Barker, Alex.  500 Ice Creams, Sorbets & Gelatos: The Only Ice Cream Compendium You’ll ever Need.  
Portland, ME: Sellers, 2009.  Print.  TX795.B2948 2009. 
• Batmanglij, Najmieh Khalili.  Persian Cooking for a Healthy Kitchen.  Washington, DC: Mage, 2006.  Print.  
TX725.I7B374 2006. 
• Berrenechea, Teresa.  Cuisines of Spain: Exploring Regional Home Cooking.  Photo. Christopher Hirsheimer 
and Jeffrey Koehler.  Berkeley, CA: Ten Speed, 2009.  Print.  TX723.5.S7B271 2009. 
• Burke, Virginia.  Eat Caribbean.  London: Simon & Schuster, 2005.  Print.  TX716.A1B88 2005. 
• Chapman, Pat.  The Modern Indian Restaurant Cookbook: 150 Restaurant Dishes for You to Make at Home.  
London: Metro, 2004.  Print.  TX724.5.I4C47 2004. 
• Cook’s Illustrated, ed.  The Quick Recipe.  Illus. John Burgoyne.  Photo. Carl Tremblay and Daniel J. van 
Ackere.  Brookline, MA: Boston Common, 2003.  Print.  TX833.5.Q538 2003. 
Works on Display 
• Goldstein, Darra, and Kathrin Merkle, eds.  Culinary Cultures of Europe: Identity, Diversity, and Dialogue.  
Strasbourg: Council of Europe, 2005.  Print.  TX723.5.A1C85 2005.   
• Greweling, Peter P.  Chocolates and Confections: Formula, Theory, and Technique for the Artisan 
Confectioner.  Hoboken, NJ: Wiley and Sons, 2007.  Print.  TX791.G786 2007. 
• Joelson, Daniel.  Tasting Chile: A Celebration of Authentic Chilean Foods and Wines.  New York: Hippocrene, 
2004.  Print.  TX716.C5J64 2004. 
• Kijac, Maria Baez.  The South American Table: The Flavor and Soul of Authentic Home Cooking from 
Patagonia to Rio de Janeiro, with 450 Recipes.  Boston: Harvard Common, 2003.  Print.  TX716.A1K55 2003. 
• Kime, Tom.  Balancing Flavors East & West: The Simplicity of Great Taste.  Photo. Lisa Linder.  New York: 
DK, 2005.  Print.  TX724.5.S68K55 2005. 
• Lebovitz, David.  The Great Book of Chocolate: The Chocolate Lover’s Guide with Recipes.  Photo. 
Christopher Hirsheimer.  Berkeley: Ten Speed, 2004.  Print.  TX767.C5L4 2004. 
• Lee, Matt, and Ted Lee.  The Lee Bros. Southern Cookbook: Stories and Recipes for Southerners and Would-Be 
Southerners.  New York: W.W. Norton, 2006.  Print.  TX715.2.S68L446 2006. 
• Loux, Renée.  Living Cuisine: The Art and Spirit of Raw Food.  New York: Avery, 2003.  Print.  TX741.U53 
2003. 
• McKee, Gwen, and Barbara Moseley, eds.  Best of the Best from Hawai’i Cookbook: Selected Recipes from 
Hawai’i’s Favorite Cookbooks.  Illus. Tupper England.  Brandon, MS: Quail Ridge, 2004.  Print.  
TX724.5.H3B47 2004. 
• Mittal, Vidhu.  Pure & Simple: Homemade Indian Vegetarian Cuisine.  Photo. Sanjay Ramchandran.  
Northampton, MA: Interlink, 2009.  Print.  TX724.5.I4M58 2009. 
Works on Display 
• Moriyama, Yukiko.  Quick & Easy Japanese Cuisine for Everyone.  Tokyo: Joie, 2002.  Print.  TX724.5.J3M65 
2002. 
• Morris, Sallie.  Easy Thai Cookbook: The Step-by-Step Guide to Deliciously Easy Thai Food at Home.  
London: Duncan Baird, 2007.  Print.  TX724.5.T5M67 2007. 
• Myhrvold, Nathan, Chris Young, and Maxime Bilet.  Modernist Cuisine: The Art and Science of Cooking.  Vol. 
5.  Photo. Ryan Matthew Smith and Nathan Myhrvold.  Bellevue: WA: Cooking Lab, 2011.  Print.  TX651.M94 
2011. 
• Nixon, Lindsay S.  The Happy Herbivore Cookbook: Over 175 Delicious Fat-Free & Low-Fat Vegan Recipes.  
Dallas: BenBella, 2011.  Print.  TX837.N575 2011. 
• Pasta & Italian: Practical Cookery.  Bath, UK: Paragon, 2002.  Print.  TX723.P375 2002. 
• Prangnell, Jason.  New Jewish Cooking: Groundbreaking Dairy-Free Kosher Recipes from Bevis Marks The 
Restaurant.  Bath, UK: Absolute, 2006.  Print.  TX724.P73 2006. 
• Samuelsson, Marcus, and Heidi Sacko Walters.  The Soul of a New Cuisine: A Discovery of the Foods and 
Flavors of Africa.  Photo. Gediyon Kifle.  Hoboken, NJ: Wiley and Sons, 2006.  Print.  TX725.A4S26 2006. 
• Saus, Michael.  Advanced Bread and Pastry: A Professional Approach.  Photo. Frank Wing Photography.  
Detroit: Delmar/Cengage Learning, 2009.  Print.  TX769.A38 2009. 
• Stein, Rick.  Rick Stein’s Complete Seafood: A Step-by-Step Reference with over 150 Recipes and 550 
Photographs.  Photo. James Murphy.  Berkeley, CA: Ten Speed, 2004.  Print.  TX747.S662 2004. 
• Wolfert, Paula.  The Cooking of Southwest France: Recipes from France’s Magnificent Rustic Cuisine.  
Hoboken, NJ: J. Wiley, 2005.  Print.  TX719.W64 2005. 
